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Indian Standard 

SPECIFICATION FOR 
CHAKKA AND SHRIKHAND 

0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards 
Institution on 18 June 1980, after the draft finalized by the Dairy 
Products Sectional Committee had been approved by the Agricultural 
and Food Products Division Council. 

0.2 CHAKKA is an indigenous milk product and it refers to the product 
obtained after draining off the whey from the curd (DAHI) obtained 
by the lactic fermentation of milk. It is generally prepared by boiling 
the milk and preparing curd from it by indigenous method. 
The curd is hung in a muslin cloth to drain off the whey and it is 
sometimes pressed during the last stages to hasten the process. Practices 
using absorbents like sand, ash and strawbeds are also followed for 
quick drainage of whey. Recently the use of centrifuges to remove the 
whey is also being practised under a patented process. 

0.3 CHAKKA is either made from skimmed milk or whole milk of cow 
or buffalo. It can also be made from reconstituted skimmed milk s 
recombined milk or standardized milk. The colour of CHAKKA 
depends on the type of milk used; it is yellowish from cow's milk and 
whitish from buffalo's milk. 

0.3.1 CHAKKA forms an important base for the preparation of milk 
sweet popularly known as SHRIKHAND in the States of Gujarat, 
Maharashtra and other adjoining areas. It is also used for the 
preparation of SHRIKHAND VADI ( indigenous toffee ) intended for 
preservation and extended use. 

0.4 SHRIKHAND is an indigenous sweet, made by mixing CHAKKA 
with sugar and flavouring agents. It is a slightly sourish-sweet product 
and is generally consumed with meals or as such. 

0.5 This standard is expected to help in exercising the necessary quality 
control in the manufacture of good quality CHAKKA and SHRIKHAND 
under hygienic conditions. 
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0.6 While formulating this standard, due consideration has been given to 
the data collected by the Western Regional Station of the National 
Dairy Research Institute, Bombay and experience gained by the National 
Dairy Development Board, Anand, in collaboration with the Baroda 
District Cooperative Milk Producers* Union Limited, Baroda, in 
developing marketing of SHRIKHAND on commercial scale and the 
relevant Rules prescribed by the Government of India under the 
Prevention of Food Adulteration Act, 1954. This standard is subject to the 
restrictions imposed under the Act, wherever applicable. 

0.7 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, 
expressing the result of a test or analysis, shall be rounded off in 
accordance with IS : 2-1960*. The number of significant places retained 
in the rounded off value should be the same as that of the specified value 
in this standard. 



1; SCOPE 

1.1 This standard prescribes the requirements and methods of sampling 
and test for CHAKKA and SHRIKHAND. 

2. TERMINOLOGY 

2.0 For the purpose of this standard, the following definitions shall 
apply. 

2.1 CHAKKA — The semi-solid product obtained by draining off the 
whey from the yoghurt obtained by the lactic fermentation of cow's milk, 
buffalo's milk, skimmed milk, reconstituted skimmed milk and 
recombined or standardized milk which has been subjected to minimum 
heatrtreatment equivalent to that of pasteurization. CHAKKA shall not 
contain any ingredient foreign to milk. 

2.2 SHRIKHAND — It is an indigenous sweet, made by mixing 
CHAKKA with other ingredients like sugar and condiments ( see 3.2 ). 

3. REQUIREMENTS 

3.1 CHAKKA 

3.1.1 For the preparation of CHAKKA, only fresh, sweet clean milk 
( cow or buffalo ), fresh skimmed milk, reconstituted skimmed milk, 



♦Rules for rounding off numerical values (revised)* 
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recombined milk, or standardized milk, in every way fit for human con- 
sumption shall be used. The milk shall be free from adulterants, 
preservatives and any matter foreign to milk. The fat percentage of milk 
other than skimmed milk and reconstituted skimmed milk shall be such 
that the final product conforms to the requirements given in Table 1. 

3.1.1.1 When properly made from fresh whole milk, skimmed milk, 
reconstitued skimmed or standardized milk, CHAKKA should be free 
from any signs of fat or water seepage or both. The CHAKKA should 
be smooth and it should not appear ' dry '. 

3.1.2 Appearance and Colours — The material shall be free from signs of 
fat or water seepage or both and mouldiness. The material shall be 
white to pale yellow. No extraneous colour shall be added. 

3*1.3 Odour and Flavour — The material shall have a pleasant yoghurt 
( DAHI) like flavour. It should be free from objectionable flavours and 
odours. 

3.1.4 Texture and Consistency — The material shall be of good texture 
and uniform consistency. It shall be free from coarseness. 

3.1.5 The material shall be manufactured and packed in equipment 
and premises maintained under hygienic conditions ( see IS : 2491-1972* ). 
It shall also be stored and distributed under hygienic conditions. 

3.1.6 The material shall also comply with the requirements specified 
in Table 1. 

3.2 SHRIKHAND 

3.2.1 SHRIKHAND should be prepared from the CHAKKA conforming 
to the requirements given in 3.1. Sugar used should be white, clean, 
granular and free from lumps and black particles and preferably 
conforming to IS : 5982-1970f. Food condiments such as cardamon and 
saffron when used should be of food grade quality. No artificial 
colouring material should be added to SHRIKHAND, 

3.2.1.1 When milk fat is added to make SHRIKHAND horn 
skimmed milk CHAKKA, it should be free from micro-organisms which 
are harmful to human health. 

3.2.1.2 SHRIKHAND should not contain any ingredient foreign to 
milk except those permitted. The product should not be too thick or 
too thin and its consistency should be very smooth. There should not be 
any syrup pockets or separation in the body of the SHRIKHAND* 



*Code for hygienic conditions for food processing units (first revision). 
fSpecification for plantation white sugar for identification from other 
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TABLE 1 REQUIREMENTS FOR CHAKKA 

(Clauses SA A and3AS) 



Sl 
No. 


Characteristic 




Requirement 

..— A.. . 


Method of Test, 

Ref to Indian 

Standard 




CHAKKA \ 
Made from 
Skimmed Milk 


CHAKKA* 


(i) 


(2) 




(3) 


(4) 


(5) 


i) 


Total solids, percent 
mass, Min 


by 


20 


30 


Appendix B of 
IS: 1166-1973t 


K) 


Milk fat ( on dry basis ) ? 
percent by mass 


5 

(Max) 


33 

( Min ) 


Appendix C of 
IS: 1166-1973f 


iii) 


Milk protein (on dry basis), 
percent by mass, Min 


m 


37 


IS : 7219-1973J 


iv) 


Titratable acidity ( as 
acid ), percent by mass, 


lactic 
Max 


2*5 


2-5 


Appendix E of IS: 
1166-1973t 


v) 


Total ash ( on dry basis ) , 
percent by mass, Max 


5*0 


3*5 


Appendix E of IS: 

1547-1968§ 


vi) 


Coliform count, per gram, 


Max 


10 


10 


IS : 5401-1969H 


vii) 


Yeast and mould count, 


per 


20 


20 


IS : 5403-1969*1 



gram j Max 

♦Prepared from milk of varying fat of other than skim milk. 

f Specification for condensed milk {first revision). 

JMethod for determination of protein in foods and feeds. 

§ Specification for infant milk foods (first revision). 

((Methods for detection and estimation of coliform bacteria in foodstuffs* 

TjMethod for yeast and mould count of foodstuffs. 



3*2*2 Appearance and Colour — The material shall be free from signs of 
free fat or syrup separation or both, and uneven colour distribution. 

3*2.3 Odour and Flavour — It should be free from objectionable flavours 
and odours. 

3.2.4 Texture and Consistency — The material shall have smooth texture 
and uniform consistency. 

3.2.5 The material shall be manufactured and packed in equipment 
and premises maintained under hygienic conditions ( see IS : 2491-1972* ). 
It shall also be stored and distributed under hygienic conditions. 



♦Code; for hygienic conditions for food processing units (first revision ). 
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3.2.6 The material shall also comply with the requirements specified 
in Table 2. 



Sl 

No. 



TABLE 2 REQUIREMENTS FOR SHRIKHAND 

Charactebistic 



Requirement Method of Test, Ref 
to Indian Standabd 



(1) (2) 

i) Total solids, percent by mass, Min 

ii) Milk fat (on dry basis), percent 
by mass, Min 

iii) Milk protein (on dry basis), 
percent by mass, Min 

iv) Titratable acidity ( as lactic acid ), 
percent by mass, Max 

v) Sugar (sucrose), ( on dry basis), 
percent by mass, Max 

vi) Total ash ( on dry basis ), percent 
by mass, Max 

vii) Coliform count, per gram, Max 

via) Yeast andmould count, per gram 



(3) 


(4) 




58 


Appendix B of IS : 
1973* 


1166- 


85 


Appendix C of IS : 
1973* 


: 1166- 


10-5 


IS : 7219-I973f 




1*4 


Appendix E of IS ; 
1973* 


: 1166- 


72*5 


Appendix D of IS ; 
1973* 


: 1166- 


0*9 


Appendix E of IS ; 
1968J 


: 1547- 


10 


IS : 5401-1969§ 




50 


IS : 5403-1969H 





♦Specification for condensed milk (first revision ). 

tMethod for determination of protein in foods and feeds. 

^Specification for infant milk foods (first revision). 

§Methods for detection and estimation of coliform bacteria in foodstuffs. 

jjMethod for yeast and mould count of foodstuffs. 



4. PACKING AND MARKING 

4.1 Packing — All the material used for wrapping or packaging the 
CHAKKA and SHRIKHAND shall be of such a nature as to impart no 
off-flavour or odour, nor in any other way contaminate the product 
packed under normal conditions of manufacture^ storage and use. 
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4.2 Marking — The containers of CHAKKA and SHRIKHAND shall 
be suitably marked as to give the following information: 

a) Name of the product; 

b) Name and address of the manufacturer; 

c) Net mass; 

d) Batch or code number; and 

e) Any other requirement according to the standards of Weights 
and Measures ( Packaged Commodities ) Rules, 1977. 

4*2.1 The containers may also be marked with the ISI Certification 
Mark. 

Note — The use of the ISI Certification Mark is governed by the provisions of 
the Indian Standards Institution ( Certification Marks ) Act and the Rules and 
Regulations made thereunder. The ISI Mark on products covered by an Indian 
Standard conveys the assurance that they have been produced to comply with the 
requirements of that standard under a well-defined system of inspection, testing 
and quality control which is devised and supervised by ISI and operated by the 
producer. ISI marked products are also continuously checked by ISI for conformity 
to that standard as a further safeguard. Details of conditions under which a 
licence for the use of the ISI Certification Mark may by granted to manufacturers 
or processors, may be obtained from the Indian Standards Institution. 

5. SAMPLING 

5.1 Representative samples of the material shall be drawn and criteria 
for conformity of the material to the requirements of the specification 
shall be determined according to the procedure prescribed in Appendix D 
of IS : 1166-1973*. 

6. TESTS 

6.1 Tests shall be carried out as prescribed in Tables 1 and 2. 

6.2 Quality of Reagents — Unless specified otherwise, pure chemicals 
and distilled water ( see IS : 1070-1977f ) shall be employed in tests. 

Note — f Pure chemicals ' shall mean chemicals that do not contain impurities 
which affect the experimental results. 



♦Specification for condensed milk (first revision), 

fSpecification for water for general laboratory use ( second revision ), 
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